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Figure 1. Trained sensory panel scores for Longissimus lumborum steaks injected with a 

































Figure 2. Cooking loss for Longissimus lumborum steaks injected with a calcium lactate or 


















































Figure 3. Trained sensory panel scores for Longissimus lumborum steaks injection 
enhanced with a calcium lactate or phosphate solution (experiment 2). 
1	Myofibrillar	and	overall	tenderness	scale:	1	=	extremely	tough,	4	=	slightly	tough,	
8	=	extremely	tender;	Juiciness	scale:	1	=	extremely	dry,	4	=	slightly	dry,	8	=	extremely	juicy;	
Beef	flavor	intensity	scale:	1	=	extremely	bland,	4	=	slightly	bland,	8	=	abundant;	Connective	
tissue	amount	scale:	1	=	abundant,	4	=	moderate,	8	=	none;	Off-flavor	intensity	scale:	1	=	abun-
dant,	4	=	moderate,	8	=	none;	Texture	scale:	1	=	extremely	abnormal,	4	=	slightly	abnormal,		
8	=	extremely	normal.
